
 

A P P E T I Z E R S  
 

MAPLE SPICED BACON  9.50 

TOMATO ONION CHIFFONADE 

 

GORGONZOLA FONDUE 12 

SHARED APPETIZER WITH WARM GARLIC BREAD  

 

LOBSTER BISQUE  12 

MAINE LOBSTER, CHANTILLY GARNITURE 

 

MOZZARELLA “BURRATA” 12 

FRESH SOFT CENTER WITH SMOKED TOMATO COULIS, 

RED WINE BALSAMIC GASTRIC  

 

SHRIMP COCKTAIL 15 

HOMEMADE COCKTAIL SAUCE AND CUCUMBER SALAD 

 

 

MIXED BABY GREENS   9 

SLICED TOMATO, CARROT, CUCUMBER AND SHERRY VINAIGRETTE 

CHOICE OF STILTON, PARMESAN, GOAT OR CHEDDAR CHEESES  

 

CAESAR SALAD  10 

HEARTS OF ROMAINE, PAPRIKA CROUTONS AND SHAVED PARMESAN CUP 

 

THE WALDORF 12 

BABY ICEBERG LETTUCE, CELERY, APPLES AND GRAPES 

IN LEMON  DRESSING, CANDIED WALNUTS 

 

 

 

 

PLEASE INQUIRE ABOUT OUR VEGETARIAN OPTIONS 

 

STRIP HOUSE WELCOMES PRIVATE PARTIES 

 

 

  CHEF DE CUISINE : VICTOR VAZQUEZ 

L O C A L  F A V O R I T E S  
 

EL PILÓN    

ROASTED GARLIC MASHED PLANTAIN “MOFONGO” 

CHICKEN CILANTRO MOJO 26 

CARIBBEAN LOBSTER 38 

 

CHURRASCO CON TOSTONES   32 

ROASTED GARLIC CILANTRO BUTTER, PLANTAIN FRITTER 

 
 

H O U S E  G R I L L  E N T R E E S  
 

FREE RANGE CHICKEN BREAST   22 

 POTATO PURÉE, MUSHROOM RAGOUT 

 

ATLANTIC SALMON   28 

WILTED BABY CHARD, REMOULADE SAUCE 

 

SESAME CRUSTED YELLOW FIN TUNA  34 

GREEN PEPPERCORN SAUCE, STEAMED VEGETABLE ROLL 

 

SEARED DIVER SCALLOPS  32 

EDAMAME SUCCOTASH, BLACK TRUFFLE BUTTER, CORN BROTH 

 

A HUGE PRIME BURGER   19 

10OZ WITH LTO AND STEAK FRIES 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

18% GRATUITY ADDED TO PARTIES OF SIX OR MORE 

B R O I L E R  C L A S S I C S  
 

NEW YORK STRIP 36 

12 Oz.  

 

FILET MIGNON 

8 OZ.   34          10 OZ.   39 

 

 “BONE IN” RIB EYE 34 
16 OZ   

 

LAMB RACK 34   

 ROSEMARY RUBBED   

 

WARM WATER ROCK LOBSTER TAIL   MP* 

BROILED   

 

24 OZ CHATEAUBRIAND  
38 PER PERSON (FOR TWO) 

BÉARNAISE ON REQUEST 
 

HOUSE SAUCES: GREEN PEPPERCORN, STILTON CHEESE, SWEET CHILI,  

OR STRIP HOUSE STEAK SAUCE AVAILABLE UPON REQUEST 
 

 

 
 

S H A R E D  S I D E S  
 

STEAMED BROCCOLI  10 

 

BLACK TRUFFLE CREAMED SPINACH  13 

 

WHIPPED POTATO PURÉE   10 

 

GARLIC–HERB STEAK FRIES   9 

 

FRIED ONIONS   8 

 

POTATOES ROMANOFF  11 

 

BAKED POTATO   9 

SMOKED BACON, CHEDDAR CHEESE, CHIVES AND SOUR CREAM 

 

PRIX FIXE   35 

    Soup of the Day or, 

    Mixed Baby Greens 

 

  Churrasco with Cilantro Mojo or, 

  Atlantic Salmon and Mango Aioli 

  One Side to Share 

 

  Share our Famous 

  Chocolate or NY Cheesecake 

 

 

 


